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4-501.11 The display cooler is dripping condensate.  Ensure all product is not being 
affected by condesate to prevent contamination and repair cooler to proper 
working order.

8/17/2012

3-501.16 The following items are being held cold at inappropriate temperatures. 


1.  Products in the True Refrigerator are held at 50-55F. 


2.  Products in the display cooler are at 47F.   Potentially hazardous food 
must be held cold at 41 degrees or below.

8/3/2012

Code Number Description of Violation Correct By

Routine Food

ALBANNA AND AHAMAD, INC. 8/3/2012
JJ FISH AND CHICKEN

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

9008 W Brown Deer Rd


Milwaukee,WI



Inspector Signature (Inspector ID:82) Operator Signature
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On 8/3/2012, I served these orders upon ALBANNA AND AHAMAD, INC. by leaving this report with

6-501.114 1.  The exterior of the outside grease recepticle has excessive grease 
accumulation.  This must be cleaned and maintained clean.


2.   Both lids on the outside garbage receptacle are broken and must be 
replaced.


3.  The outside garbage corale doors must be closed and remain closed at 
all times.

8/17/2012

Notes:

1.  Operator has produced a copy of the Serve Safe Certificate and check sent to State of Wisconsin Licensing Division, 
however does not have the proper Certified Food Manager Certificate.  Operator must contact the State of Wisconsin 
License Division to obtain a copy of valid Certified Food Dealers License.  Failure to do so will result in a municipal 
citation.  

State of Department of Health Services Division of Public Health, Food Safety and Recreational Licensing @ 
www.dhs.wisconsin.gov <http://www.dhs.wisconsin.gov> (608-266-2835) to obtain your Certified Food Manager 
Certificate.



2.  The interior of the True prep refrigerator should be cleaned and maintained clean.



3.  Ensure all paper towel dispensers are stocked and that the towels can be easily accessed.


